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Stainless tableware and human health

Stainless steel is formed by Fe, Cr and some other microelements, Due to its favorable characteristics, fine ability of corro-
sion resistance and beautiful appearance, more and more kitchen wares are made of it nowadays, And it has widely
accepted by most of the families.

But, if the users know little about its characters and wsed it improperly, the microelements contained in the stainless steel
will accurnulate in the hurman bodies, If it exceeds the limitation one day, it will be harmful to the hurman health, So we
should pay attention to the following instructions when we are using the stainless steel kitchen ware and tableware:

1. Food which contains electrolytes should not be kept in the stainless steel table ware for a long time, such as salk, sauce
and vegetable soup, Or the chemical reaction will happen and the poisonous metallic elerments will be separated out,

2, Do not wse stainless steel containers to decoct Chinese traditional medicine, for this kind of medicine cantains many alka-
loids. When being heated, the alkaloids will react with the stainless steel container, Then the drug effect will be reduced or
even formed same toxic compounds.,

3. Avoid using those chemicals which contain strong basic elements ar chlornde, like soda, chloride and javel water, &ll of
these can have chemical reactions with the stainless steel,

Stainless steel is formed by Fe, Cr and some other microelements., It maintains favorable characteristics and behaves
better in corrosion resistance, But is we do not use it properly, the microelerments in it will accurnulate in our bodies and
turn out to be harmful later, The nickel in it s just a kind of carcinogen,

So, take care when using them. Do not wse it to keep the strong basic or acidic food, Or, the nickel and chrome will be
separated out, And the Chinese traditional medicine could also not be decocted in the stainless steel containers, far the
alkaloid in the medicine will react with the organic acid if heated. and thus, the more toxic substance will be brought out, COn
the other hand, do not wash the stainless steel tableware with the washing which contains the strong basic elements or
chloride. &nd please replace your tableware when they are distorted or broken as soon as possible,

The professionals also remind youw not to use alurminum tableware, for the accumulating alurminum in our bodies will harm
our intellect, memory and even cause the senile dementia, And the alurminum tableware should also not be used together
with the iron ones. If so, the reaction between them will produce more AL jons,

Althowgh the stainless steel tableware have a fine appearance, they are easy to catch fatness in the kitchen, and now,
here are two ways to help you to remove the dirt:

1. Using the eradicator to scrub on the surface of the tableware

2, If this does not woark perfectly, add fined sand to rub it gently,

Besides, we can be more careful when using the stainless steel tableware and try to keep them away from the dirt, e.0.
put the oil in the boiler before heating, wash it after use and wipe up the remained water, &lso, the orange peeling with the
eradicator can make the used
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